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wear away, while their inner surfaces are uniformly smooth and easily
cleansed. Separate pipe-lines for raw and pasteurised milks are essential to
prevent any re-contamination of the treated product, and they must be
capable of being broken up into short sections for cleansing purposes. All
elbows, tee-pieces and fittings should be designed so that every part of
their internal surfaces is clearly visible and couplings and unions should
possess no corners, cavities or open seams where milk residues can accumu-
late. There is much to be said for the use of toughened glass pipe-lines
for the pumping or transit of milk in the plant, and this material is a fairly
modern development which will, no doubt, be put into commercial use
at some future date. This type of pipe-line is easy to clean and the liquid,
which is being moved, is under constant supervision.
Bottling
On leaving the cooler milk passes to a bottle-filling and capping machine.
These processes have already been described in a previous chapter and it is
sufficient to state that, with pasteurised milk, bottling operations should be
carried out with a minimum disturbance of the liquid and with an absence
of foaming. On no account should milk be pumped. Bottle-filling machines
should be provided with a constant-level device, otherwise the amount filled
may alter with the level of the milk in the bowl of the filling machine.
Installation of the Plant
The type of pasteurising plant required is governed by the quantity of
milk to be handled, and the small operator will need widely different
apparatus to that which is required for processing large quantities of milk.
In both cases, however, a highly efficient plant is necessary \vhich will
handle the continuous flow of raw material to be treated. The need for
constant operation must be borne in mind when selecting" processing plant.
Before any apparatus can be installed, certain other points require con-
sideration. These are :
(i) Quantity of milk to be treated. The size of plant required primarily
depends upon the number of gallons of milk to be handled, although, before a
decision is actually made, due consideration should be given to any probable
increase in business.
(2} Method of installation. It may be found more convenient to install
two small holders in place of one large tank. Here again much depends upon the
space at the disposal of the proprietor.
(3)  Number of times pasteurisation is to be carried out per day.    Milk may be
treated in one batch, in morning or evening batches, or even three or more times
daily.    Upon this depends the number of holders required.     The needs of the
small distributor -would be adequately satisfied with one or two " Batch " holders,
whereas the large producer would require several large holders.
(4)  Method of cooling adopted.     In this connection it must be remembered
that those persons using certain makes of " Batch " pasteurisers may, if they so
desire, supply a primary cooling to milk while in holder.
(5)  Type oj plant.    If  the distributor wishes to produce pasteurised milk to
be sold under that designation by licence, it will be necessary to install one of the
many types of approved low- or high-temperature short-time plant.     On the
other hand, if the only object is to improve the keeping quality of milk from a
commercial heat-treatment aspect, he can, if he wishes, install any type of plant
he desires. It should be borne in mind, however, that when pasteurisation becomes
compulsory, many systems of treatment are unlikely to receive the approval of a
licensing authority.
(6)  Necessity for duplicating equipment.    This point is important.    In the